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Intro duction  
Okay, so if you purchased and downloaded this app you must love home brewing!  We do too!  And we hope 
this iPad app helps you to become the master brewer you have always wanted to be. 
 
Homebrewing is not difficult, but it does require attention to details, and meticulous notes! That is where 
iBrewMaster will become your best friend!  It will replace your recipe binder, brewing calendar and notepad, all 
in one! 
 
Unlike other programs that simply let you manage a beer recipe, iBrewMaster lets you create a batch of beer 
from that recipe and track its progress every step of the way! 
 

 
 
iBrewMaster keeps track of all of your ongoing batches of beer and provides a quick reference to all your 
scheduled action items.  As you complete each step of the brewing process, iBrewMaster adjusts the schedule 
and only shows the outstanding items. 
 
So, where do we start? [ŜǘΩǎ ǘŀƪŜ ŀ ƭƻƻƪ ŀǘ ǘƘŜ ōŀǎƛŎ ǇǊƻƎǊŀƳ ƭŀȅƻǳǘ ŀƴŘ ǘƘŜ ƴŀǾƛƎŀǘƛƻƴ, which is consistent 
throughout the program. 
 
The core areas of the program are accessed from the bottom toolbar, and include the following. 

¶ Schedule ς all current batch activity in a clean organized format 

¶ Recipes ς a list of your recipes, with a quick view of any selected recipe 

¶ Batches ς a list of your brewing batches, with a quick view of each batch status 

¶ Purchase ς direct links to the various recipe packs, which you can purchase to help get you started 

¶ Suppliers ς an area for use by home brew shops, to advertise specials and new brewing tools 

¶ Share Recipes ς create an account to share/upload and download new recipes 

¶ Social Networking ς post your brewing updates on Facebook and Twitter!! 

¶ More ς tons of Setup options to configure and customize iBrewMaster along with some bonus videos! 
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Navigation 

 

           
 

 
 
As you tap fields to edit data you will see pop up editing tools with data pickers and text entry fields. 
 
 

Recipe Details - tap blue arrow 
to slide page to review and 
edit core details. (see below) 

Tools/Filters 

Sorting 
tap twice to 
switch from 
ascending to 
descending 

Main Program Toolbar 

Navigation 

Core Recipe Details 
         tap to edit 

Recipe List 
   Swipe up 
   or down 
   to scroll Recipe Ingredients 

and Processes 
       tap item to edit 
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Editing Tools 

In the example Grain edit on the right, the top field is a text 
ŦƛŜƭŘ ŎƻƴǘŀƛƴƛƴƎ άtŀƭŜ aŀƭǘ όн-wƻǿύ ¦{έΦ  {ƛƳǇƭȅ ǘŀǇ ǘƻ ŜŘƛǘΣ 
and the keyboard will slide up to allow you to enter text. 
 
For the other fields, such as Amount, Time, Type, SG, Origin 
and Color, tap the field and a picker wheel will appear, and 
you can select an option for each, and tap Save when finished. 
 

 
 
 
For the sample Hop editing pop up, you have several more 
options, along with the added selector for First/Dry/Boil 
selection and a field for selecting how many minutes to boil, or 
days to dry hop. 
 
You can adjust each hop or grain as needed, per recipe, 
without adjusting your defaults.  So, for example, if this one 
batch of grain is slightly different, you can add your default 
and change the values for this one recipe! 
 

All of the program controls are similar, so once you get the feel for the app, you should find it easy and fun to 
use. 
 
Now what? 
 
!ǎ ƳǳŎƘ ŀǎ ǿŜΩŘ ƭƛƪŜ ǘƻ ǎŀȅ άōǊŜǿ ƴƻǿΣ ǊŜŀŘ ƭŀǘŜǊέΣ ƛǘΩǎ ǇǊƻōŀōƭȅ ōŜǎǘ ǘƘŀǘ ǿŜ ƻōǘŀƛƴ ŀ Ŧǳƭƭ ǳƴŘŜǊǎǘŀƴŘƛƴƎ ƻŦ ŀƭƭ 
ƻŦ ǘƘŜ ǎŜǘǳǇ ƻǇǘƛƻƴǎ ōŜŦƻǊŜ ǿŜ ƎŜǘ ǘƻƻ άƘƻǇǇȅέΦ   We urge you to spend an entire evening reviewing all the 
setup and configuration options, and prepare the app to best fit your brewing style, equipment, and processes.  
That way you can hit the ground brewing! 
 
We also recommend that you print this guide and have it handy while you walk through the setup options on 
your iPad.  This will save you valuable time switching back and forth between a PDF reader and the iBrewMaster 
app. 
 
So grab a cold homebrew (or two!), a printed copy of this help document, and your iPad, and find a quiet place 
ǘƻ Řƻ ǎƻƳŜ άǊŜǎŜŀǊŎƘέΗ 
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Setup 
iBrewMaster was written for all types of brewers, from the novice extract brewer who would like to rely on the 
built in, auto calculations, to the expert all-grain brewer who prefers to use their own calculations and formulas.  
As such, it is imperative that the brewer have a good understanding of these features and functions so that the 
program performs as they intend it to.  Spending a few minutes here, setting up iBrewMaster, will save you 
ǾŀƭǳŀōƭŜ ōǊŜǿƛƴƎ ǘƛƳŜ ƭŀǘŜǊΧǎƻ ƛƴ ƻǘƘŜǊ ǿƻǊŘǎΣ 5hbΩ¢ {¢!w¢ BREWING YET! 
 
Launch iBrewMaster ŀƴŘ ǘŀǇ ƻƴ ǘƘŜ άMoreέ icon in the bottom right hand corner of the screen. This brings up 
the ƭƛƴƪ ǘƻ άSetupέ options, where you can add, edit, and delete grains, hops, yeasts, define recipe styles and 
types, and establish your program defaults. 
 
[ŜǘΩǎ ǊŜǾƛŜǿ ǘƘŜǎŜ ƻƴŜ ōȅ ƻƴŜΦ 
 

iBrewMaster Help 

The iBrewMaster Help menu simply brings up a quick start guide to the 
ǇǊƻƎǊŀƳΦ LǘΩǎ ŀ standard iPad user interface, so simply slide pages up and 
down to view them. 
 
Fermentation Steps 

The Fermentation Steps section allows you to create a list of commonly 
used fermentation steps. The common ones have already been 

established, however, you can edit those to meet your needs or add your own. The fermentation steps created 
here will appear in the list when you wish to add one to a recipe or batch. 
 
Grains & Adjuncts 

The next section is where you manage all of your grains and adjuncts.  
iBrewMaster comes loaded with over 350 of the most popular grains and 
adjuncts from around the world.  Each grain has a grain type, gravity and origin, 
all of which are editable.  Tap on ǘƘŜ άDǊŀƛƴǎ ŀƴŘ !ŘƧǳƴŎǘǎέ ƳŜƴǳ ƛǘŜƳ ǘƻ ōǊƛƴƎ 
up the list of grains and simply use your finger to slide up and down the list.  Or 
tap a small letter on the right, to quickly jump to that section.  Example ς tap 
ά/έ ǘƻ ƧǳƳǇ ǘƻ ǘƘŜ /ŀƴŘƛ ǎǳƎŀǊ ŀƴŘ /ŀǊŀ ƳŀƭǘǎΦ  
 
bŜǿ ǘƻ ǾмΦпрΧ You can enter a search term to help minimize your list for 
quicker searching.  Enter a word, and the list will adjust to match your search 
criteria. 
 
Also, there are four buttons at the bottom of the page which are used to sort 
the list. 
 
 
Simply tap one of these buttons to sort your list in ascending order, and tap it again to sort in descending order. 
 
Although iBrewMaster has a very comprehensive database of grains, you can add your own grains and adjuncts, 
or even delete existing ones.  However, we ŘƻƴΩǘ ǊŜŎƻƳƳŜƴŘ ŘŜƭŜǘƛƴƎ ƎǊŀƛƴǎΣ ŀǎ ȅƻǳ ƴŜǾŜǊ ƪƴƻǿ ǿƘŜƴ ȅƻǳΩƭƭ 
need it!  
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To edit an existing grain, simply tap it.  To add or delete a 
grain, tap on the Edit button in the upper right hand 
corner.  To delete a grain, you ǘŀǇ ǘƘŜ ǊŜŘ ŎƛǊŎƭŜ ά-ά ŀƴŘ 
tap Delete. 
 
Note: The program will not allow you to delete a grain 
ǘƘŀǘ ƛǎ ŎǳǊǊŜƴǘƭȅ ōŜƛƴƎ ǳǎŜŘ ƛƴ ŀ ǊŜŎƛǇŜΣ ƻǘƘŜǊǿƛǎŜΣ ȅƻǳΩƭƭ 
be asked to confirm permanently deleting it. 
 
To add a new grain, tap Edit and tap on tƘŜ άAdd New 
Grainέ ƛǘŜƳΦ  LǘΩǎ ƛƳǇƻǊǘŀƴǘ ǘƻ ǊŜŀƭƛȊŜ ǘƘŀǘ ǘƘƛǎ menu 
option will always be the first item in the list.  Therefore, if you happen to hit the Edit ōǳǘǘƻƴ ǿƘŜƴ ȅƻǳΩǊŜ 
halfway down the list, yoǳΩƭƭ ƘŀǾŜ ǘƻ ǎŎǊƻƭƭ ōŀŎƪ ǘƻ ǘƘŜ ǘƻǇ ǘƻ select this option. 
 
When you tap on an existing grain, or Add New Grain, it will bring up the individual Grain View, where you can 
enter the Name, Specific gravity, Color (in lovibond units) and select the Grain Type and Grain Origin from a pre-
established list.  ό²ŜΩƭƭ ǎƘƻǿ ȅƻǳ Ƙƻǿ ǘƻ Ƴŀƛƴǘŀƛƴ ǘƘŜǎŜ ƭƛǎǘǎ ƴŜȄǘΗύ  Simply tap on the grain name field, and use 
the standard keyboard to enter the name. 

 
 
 
 
 
 
 
 
 
 

 
Continue to tap on each of the next fields, where new screens will be displayed to allow you to select those 
values from pickers and lookup tables.  hƴŎŜ ȅƻǳΩǾŜ ŜƴǘŜǊŜŘ ŀƭƭ ƻŦ ǘƘŜ ŘŀǘŀΣ ǘŀǇ on the Save button to save the 
grain.  ¢ƘŀǘΩǎ ƛǘΗ  The grain is now ready to be used in any of your recipes! 
 
Keep in mind that iBrewMaster now allows you to edit the Grain Type, SG, Origin and Color on a per recipe / per 
batch basis.   However, if you always use the same grain supplier, you may adjust the defaults values here. 
 
Grain Types 

{ŜƭŜŎǘƛƴƎ ǘƘŜ άDǊŀƛƴ ¢ȅǇŜǎέ ƻǇǘƛon from the setup menu, will allow you to add, edit and delete the grain types 
for each grain.  By default, the following grain types are available: 

¶ Adjunct 

¶ Dry Malt Extract 

¶ Grain 

¶ Liquid Malt Extract 

¶ Sugar 
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Grain Origins 

{ŜƭŜŎǘƛƴƎ ǘƘŜ άDǊŀƛƴ Originsέ option from the setup menu, will allow you to add, edit and delete the grain origins 
for each grain.  By default, the following grain origins are available: 

¶ Belgian 

¶ Belgium 

¶ Canada 

¶ Germany 

¶ UK 

¶ US 
 
To edit an existing grain type or origin, simply tap it.  To add a new grain type or origin, tap on the Edit button. 
 

 
 
To delete a grain type or origin, click on the ά-ά button, and tap Delete.  This logic flows throughout the program, 
whenever adding, editing, or deleting list ƛǘŜƳǎΣ ǎƻ ǿŜ ǿƻƴΩǘ bother repeating ourselves from here on out.  After 
all, we want to start brewing, right?!! 
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Hops 

The next section is where you manage all of your hops.  iBrewMaster comes 
with over 70 of the most popular bittering, flavor, and aroma hops from 
around the world.  Each hop has a hop type, alpha acid content, beta acid 
content, form, use and origin, all of which are editable. 
 
 
 

Note: iBrewMaster allows you to edit each of these values directly on individual recipes and batches. 
 
¢ŀǇ ƻƴ ǘƘŜ άIƻǇǎέ ƳŜƴǳ ƛǘŜƳ to bring up the list of hops.  Again, you can sort through the list by tapping on one 
of the sort buttons at the bottom of the screen.  You can sort by Name, Type, Alpha and Origin. 
 
 
 
The search feature is also available to help you find the desired Hop quickly.  Follow the same logic for 
maintaining your hops as we did for the grains. 
 
Hop Types 

By default, the following hop types are available: 

¶ Aroma 

¶ Aroma/Bittering 

¶ Bittering 

¶ Flavor 
 
Hop Forms 

By default, the following hop types are available: 

¶ Leaf 

¶ Pellet 
 
Hop Uses 

By default, the following hop uses are available: 

¶ Boil 

¶ Dry Hop 
 
Hop Origins 

By default, the following hop origins are available: 

¶ Australia 

¶ Canada 

¶ Czech Republic 

¶ France 

¶ Germany 

¶ New Zealand 

¶ Poland 

¶ Slovenia 

¶ UK 

¶ US 
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Yeasts 

9ǾŜƴ ƛŦ ȅƻǳΩǾŜ ŀƭǊŜŀŘȅ ƘŀŘ ŀ ŦŜǿ ƘƻƳŜ ōǊŜǿǎΣ LΩƳ ǎǳǊŜ ȅƻǳ Ŏŀƴ ŦƛƎǳǊŜ ƻǳǘ ōȅ 
now how to maintain and manage your yeasts!  With over 125 different 
ȅŜŀǎǘǎΣ ȅƻǳΩƭƭ ƘŀǾŜ ǉǳƛǘŜ an assortment to choose from, but feel free to add 
your own as needed.  Each yeast has a yeast type, form, lab, and flocculation 
associated with it, all of which are editable, of course. 
 
 

These values can also be edited for individual recipes and batches.  ¢ŀǇ ƻƴ ǘƘŜ ά¸Ŝŀǎǘǎέ ƳŜƴǳ ƛǘŜƳ ǘƻ ōǊƛƴƎ ǳǇ 
the list of yeasts and sort them as you like.  Once again, we use the same logic as managing grains and hops, so 
ƛǘΩǎ ǾŜǊȅ straightforward by now! 
 
Yeast Types 

By default, the following yeast types are available: 

¶ Ale 

¶ Belgian 

¶ Champagne 

¶ Lager 

¶ Wheat 

¶ Wine/Mead/Cider 
 
Yeast Forms 

By default, the following yeast forms are available: 

¶ Dry 

¶ Liquid 
 
Yeast Labs 

By default, the following yeast labs are available: 

¶ Danstar 

¶ White Labs 

¶ Wyeast Labs 

¶ Fermentis 
 
Yeast Flocculationôs 

By default, the following yeast flocculations are available: 

¶ High 

¶ Low 

¶ Low-Medium 

¶ Medium 

¶ Medium-High 

¶ Very High 
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Additions 

iBrewMaster is preloaded with 80 different types of additions including a 
variety of Finings, Flavors, Fruits, Herbs, Spices and Water Agents.  You can also 
add your own if we missed something! 
 
 

 
 
 
 
When you make an Addition, you can specify if these 
additions need to be added to the Mash, Boil, Primary, 
Secondary, or at Bottling and specify anywhere from 0-
99 minutes, hours, days or weeks. 
 
Tap on the Amount and adjust quantity, then tap on 
the time/use area and adjust your units. 
 
 
To sort the Additions list by Name or Type, tap the buttons on the bottom 
of the list. 
 
 
 
Addition Types 

By default, the following addition types are available: 

¶ Fining 

¶ Flavor 

¶ Fruit 

¶ Herb 

¶ Other 

¶ Spice 

¶ Water Agent 
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Mash Steps 

iBrewMaster uses Mash Steps to record your primary brewing process.  There are 4 types of Mash Steps that 
can be used, depending on the recipe and process used.  3 of these, now have the option to "auto calculate" the 
desired volumes or temperatures.  We have included many of the common mash steps for light, medium, and 
full bodied mashing techniques.  Feel free to edit any of the existing ones, or add your own.  iBrewMaster 
supports Mash Steps for Infusion, Decoction, Temperature and Sparge types, based on straight volumes or 
ratios, and new to v1.44Χ άauto calculatedέ Mash Steps based on a specific Mash Profile (see next section). 
 
For all grain, you will most likely use all of the following mash methods. 
 

Infusion - is the most common mash step, where you simply add hot water to reach a desired mash ratio 
and mash temperature.  For all grain, it is critical to hit a desired temperature to properly convert your grain 
starches to fermentable sugars.  Once the mash conversion is reached, you can also do a mashout infusion, 
which is basically adding hot water to reach 170F in the mash.  This helps to stop the enzyme activity and 
rinse out the converted sugars. 
 
For the Infusion mash step, you must first select Freeform or Autocalc.  Freeform is the standard method, 
where you can simply enter a volume or grain ratio to record your mash step.  Autocalc is the new method 
for v1.44 which uses the selected Mash Profile to calculate your mash step specifics. 

 
Freeform - Infusion 
For the Freeform infusion you have the option of 
Volume or Ratio.  You can enter a water to grain 
ratio, or simply enter a volume of water to add. 
 
 
 
 
 
 
 
 
 
 
Autocalc - Infusion 
When you select Autocalc, you have an additional choice of Initial or Step.  For 
your first (or a single) infusion you would select Initial, then select Volume or 
Ratio and enter your data.  Notice the Water Temp field is grey and has the 
ǿƻǊŘ άCalcέ ƛƴ ƛǘΦ  ²ƘŜƴ ȅƻǳ ǘŀǇ Save, the dialog closes and the temperature is 
calculated for you, based on your Mash Profile selected for this recipe. 
 
You can do a single Infusion or a stepped Infusion.  You may choose to do a 
single Infusion at one temperature, or several Infusions to reach different 
temperatures.  Some recipe styles benefit from a protein rest at around 122F 
and then use a second Infusion to reach the scarification temperature. 
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If you are doing a stepped mash, and you enter a second Infusion mash step, 
you would select Autocalc, then tap Step and enter your water temp that you 
will be adding (usually 210F ς 212F or boiling) and your desired target mash 
temp.  When you tap Save, the dialog closes and the volume of your infusion 
water is also calculated for you. 
 
Note: your first infusion must be aƴ άinitialέ ǘȅǇŜ ŀƴŘ ŀƭƭ ŀŘŘƛǘƛƻƴŀƭ ƛƴŦǳǎƛƻƴǎ 
Ƴǳǎǘ ōŜ ŀ άstepέ ǘȅǇŜΦ  hƴŎŜ ŜƴǘŜǊŜŘΣ ȅƻǳ ŎŀƴΩǘ ǊŜŀǊǊŀƴƎŜ ŀ step infusion 
before the initial infusion. 

 
 
 
 
 
 
Decoction - is where you pull some of the mash out, and raise it to a conversion temperature, or boil it to 
create color and caramelization and add it back into the main mash to raise the temperature of the entire 
mash.  You may choose to investigated further if you do not already have a grasp on this topic. 
 
Freeform - Decoction 
For the Freeform Decoction you have the option of selecting a Volume or 
Percent.  You can enter a percentage of your mash, or simply enter a volume 
of mash to pull for the decoction. 
 
 
 
 
 
 
 
 
 
 
 
Autocalc - Decoction 
When you select Autocalc, you have several choices.  You can select Volume 
and let it calculate the needed volume of mash to pull.  Or you can select 
Temperature and let it calculate the temp needed based on the size of the 
mash pulled as a volume or percentage.  When you tap Save, the dialog closes 
and the temperature is calculated for you, based on your Mash Profile 
selected for this recipe. 
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Temperature - is where you add heat direct heat to go from one temperature 
to another. 
 
For a direct heat system or a pump recirculation mash system, you can enter a 
rise time and a step time and the desired target mash temperature. 
 
 
 
 

 
 
 
 
 
 
Sparge - is when you add hot water, to rinse the grains.  This is usually done 
slowly to prevent packing the grain bed too tight.  It also helps to rinse out the 
sugars, which can be thick and move slowly through the grain bed. 
 
Freeform ς Sparge 
When you use a Freeform Sparge you simple enter the desired Volume or 
Ratio of water to grain. 
 
 
 
 
 
 
Autocalc ς Sparge 
When you select Autocalc, you enter the water temp and the length of the 
sparge, and tap Save to close the dialog, and let the program calculate the 
volume of water needed. 

 
 
 
 
 
 
Using Autocalc 
All of the Autocalc formulas are based on the initial Mash Profile factors, as well 
as where they appear in the brewing process.  iBrewMaster keeps track of 
volumes and temperatures for you, so as you add mash steps, the end goal is still 
achieved. 
 
Note: LŦ ȅƻǳ ǊŜŀǊǊŀƴƎŜ ƳŀǎƘ ǎǘŜǇǎΣ ǎƻƳŜ ƻŦ ǘƘŜ ŎŀƭŎǳƭŀǘƛƻƴǎ ǿƛƭƭ ŎƘŀƴƎŜΦ  !ƴŘ ǎƻƳŜ ƻŦ ǘƘŜ ǎǘŜǇǎ ŎŀƴΩǘ ōŜ ƳƻǾŜŘΣ 
based on the type and location in the process.  IE - ȅƻǳ ŎŀƴΩǘ Ǉǳǘ ŀ {ǘŜǇ ƛƴŦǳǎƛƻƴ ōŜŦƻǊŜ ŀƴ Lƴƛǘƛŀƭ ƛƴŦǳǎƛƻƴΦ 
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Mashing Notes 
The science of mashing is very complex and requires a good understanding of brewing techniques.  There are so 
many variables and various formulas, that it is hard to make a software tool that does it all for you. 
 
The use of mash steps and mash profiles is our attempt to help you record your specific brewing process.  
Recording these steps helps you to be more consistent in your process, and make better beer. 
 
Also, if you share or download recipes from other sources, you will need to apply your own specific brewing 
system parameters to the new recipes and make adjustments to your mash steps. 
 
Lastly, dƻƴΩǘ ǿƻǊǊȅ ŀōƻǳǘ ŀŘŘƛƴƎ every specific mash step that you may ever use, as you can edit any of these 
mash steps when you add them to a recipe or batch without affecting the original. 
 
If you want to know more, a good reference for mashing is http://www.howtobrew.com where it explains all 
forms of brewing in great detail. 
 
 
Mash / Equipment Profiles 

iBrewMaster now utilizes Mash Profiles, which will allow you to use built in calculators to estimate the various 
mash steps for you while you brew. These Mash Profiles allow you to adjust the calculations to match your 
brewing equipment used.  Mash Profile settings include: 
 

Grain Temp ς the starting temp for your grain, or grain storage temp 
Grain Absorption ς your grain will absorb a small amount of water, which soaks up into the grain 
Mash tun volume loss ς depends on the shape or design of your mash tun false bottom 
Mash tun temp loss ς most insulated coolers will absorb 3-4 degrees when hot water is added 
Hourly boil off ς varies with each kettle and burner, usually .375 - .625 gallons per hour 
Cooling shrinkage ς 2%-4% depending on measurement temperatures 
Kettle trub loss ς what you leave behind when you transfer (hot break, hops, etc.) 

 
These values are used to help calculate the water needed or 
temperature of the infusions, and can be adjusted for 
multiple equipment sets and or various brewing methods. 
 
One brewer mentioned that they use two different systems 
for larger or smaller batches.  They have very different 
evaporation rates, trub losses, and temperature losses.  
With iBrewMaster they can set defaults for both Mash 
Profiles and use proven ratios and adjustments to help 
them reach their recipe goals. 
 
Mash Profiles are only a tool to get you close to your 
desired results, but they are not perfect!  They use well 
known formulas, and are very accurate, but YOU need to 
tweak these profiles closely to match your system! 
 
What you will find is that after a few batches of beer, you will come to know what your evaporation rate is, your 
system losses, and your equipment specifics.  You can then adapt your Mash Profiles to incorporate these 
specifics, and record them as your defaults for future reference. 
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Carbonation 

bŜǿ ǘƻ ǾмΦпрΧ is the new carbonation calculator. 
 
 
 
 
 

It will help calculate the desired CO2 pressure to force 
carbonate, or will calculate the amount of Corn Sugar, 
Table Sugar or DME for bottle conditioning. 
 
Simple enter the desired volumes of CO2 and the beer 
temperature, and volume to be carbonated. 
 
For force carbonation, it will calculate the required CO2 
pressure. 
 
For bottle carbonation, select your sugar, and it will calculate the needed weight 
for the desired carbonation level. 
 
Once in the recipe, it will also give you the suggested carbonation level, per BJCP 
guidelines! 
 
 
 
 
 
 
 
Recipe Styles 

iBrewMaster is designed to adhere to the BJCP style guidelines, so when 
ȅƻǳ ŀŘŘ ŀ ǊŜŎƛǇŜΣ ȅƻǳΩƭƭ ōŜ ǇǊŜǎŜƴǘŜŘ ǿƛǘƘ ŀ ƭƛǎǘ of BJCP styles to choose 
from, sǳŎƘ ŀǎΣ άOktoberfest/MarzenέΣ άMunich DunkelέΣ ƻǊ άLƳǇŜǊƛŀƭ 
{ǘƻǳǘέΣ Ƨǳǎǘ ǘƻ ƴŀƳŜ ŀ ŦŜǿΦ 
 
You can browse this list from within setup to help you research various 
beer styles before you begin to create your recipe, or just add one when 
you create the actual recipe. 
 
All the standard BJCP recipe styles for beer are pre-loaded in 
iBrewMaster, but if you want to stray off the beaten path and brew 
ǎƻƳŜǘƘƛƴƎ ǊŜŀƭƭȅ ǳƴƛǉǳŜΣ ŘƻƴΩǘ ǎǿŜŀǘ ƛǘΦ  Wǳǎǘ ǇƛŎƪ ŀ ǎǘȅƭŜ ǘƘŀǘ ƛǎ ŎƭƻǎŜΣ ŀƴŘ 
keep going.  At that point, you are not trying to match a style, but often 
there is one close that inspired you in the first place! 
 
Visual indications will help you stay within BJCP guidelines, which you can 
access by tapping on the Style button on the recipe detail area. 
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aȅ ǊŜŎŜƴǘ ά.ŜƭƎƛŀƴ {ǘǊƻƴƎ DƻƭŘŜƴκLt!έ ƛǎ ŀ ǇŜǊŦŜŎǘ ŜȄŀƳǇƭŜΦ  ! .ŜƭƎƛŀƴ {ǘǊƻƴƎ DƻƭŘŜƴ ǿƛǘƘ ŀ ƘŜŀǾȅ ŘƻǎŜ ƻŦ 
American hops!  It met most of the Style guidelines EXCEPT - L.¦ΩǎΦ ²ƘƛŎƘ ƛǎ ǿƘŀǘ L ŜȄǇŜŎǘŜŘΗ 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

To check against other styles, simply scroll through the list and select another style to compare to.  The Green, 
Red and Yellow colors give you a highlighted alert, when you are out of style, or if you are close.  It compares 
five key areas of your recipe to the BJCP standards. 
 
Recipe Types 

Choose from All Grain, Extract, and Partial Mash, or define your own, more specific type. 








































